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Cilantro-Chipotle Grilled Arctic Char with a Pineapple Salad

Serves 4
Alright I admit I have a little heat fetish…hey wait a minute, I thought we weren’t judging each other.  It’s not like I have a safe word when cooking with Habanero peppers…okay, I do…”Hollandaise”…it is a classic sauce.  Anyway this recipe will have just the right amount of delicious heat paired with this simple pineapple salad.

Ingredients

For the Pineapple Salad
1 cup diced Pineapple if you do have fresh by all means you can use canned
2 tablespoon of chopped Cilantro
1 tablespoon of white wine vinegar

Mint leaves for garnish; if you don’t have any mint, call me…I planted it one year and now I’m the east coast’s primary supplier for all bars selling Mojitos…I know that’s a lot of mint.

For the Arctic Char

1 cup chopped cilantro

2 tablespoons olive oil 

1 tablespoon chopped canned chipotles in adobo

1 tablespoon water

½ teaspoon ground cumin 

4 portions of Arctic Char 6 to 8 ounces each
How it’s done
For the Pineapple Salad

Mix together the pineapple, Cilantro and white wine vinegar and set aside.
For the Arctic Char
Prepare charcoal or preheat gas grill to high.

In a food processor or blender, purée cilantro, olive oil, chipotles with some adobo sauce, water, cumin, ¾ teaspoon salt, and ½ teaspoon pepper until smooth.   Next brush the fish with the sauce to coat well and cover with plastic wrap and marinate in the refrigerator for about 15 to 20 minutes
When the fire is up to heat, grill the Char, flesh side down, for 3 to 4 minutes per side on the lightly oiled grates.  When the Arctic Char is just opaque in the center, transfer fish to 4 plates.  Spoon over the Pineapple Salad and garnish with the fresh mint leaves and please stop telling your loved ones what a “naughty boy” you’ve been…it’s really killing the mood.  
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